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THIS BRIGHTLY COLOURED COCOA BUTTER
ALLOWS YOU TO MAKE MAKE HIGHLY COLOURFUL
CREATIONS OF ALL SIZES!

Products from the Artist collection are coloured using 100% fat-
dispersible colours. Our cocoa butter can be used in a chocolate
mould, or airbrushed, painted or applied with fingers directly on
moulded chocolate.

ADVANTAGES

* Matte finish

* Available in several attractive colours
* Easy to use

* Pre-tempered

* Edible (see next page for standards) .

HOW TO USE COCOA BUTTER?

Cocoa butter colouring is sold as a solid. To use it, you must melt
it in a boiler or in the microwave. Whatever is easiest for you!

Heat the bottle for 10 seconds, shake it, and continue heating for
another 10 seconds. Continue until the required amount of cocoa

butter has melted. Be careful not to overheat the cocoa butter.
Overheating could change the texture, making it impossible
to reach expected results or making the cocoa butter unusable.

NUT FREE LACTOSE FREE  GLUTEN FREE VEGAN 100 % EDIBLE

MATTE FAT DISPERSIBLE

AVAILABLE IN BOTTLES OF 569, 2259 AND 1kg.




COLOURED COCOA BUTTER

ARTIST

Meet the US FDA and Health Canada food safety standards.

SNOW SUNNY SUNSET SANGRIA PASSION BURNT
WHITE YELLOW ORANGE RED RED ORANGE
# BC-000 # BC-001 # BC-002 # BC-003 # BC-004 # BC-005
MANDARIN OCEAN POWDER NIGHT ALMOND HAZELNUT
ORANGE BLUE BLUE* BLUE BEIGE BROWN

# BC-006 # BC-007 # BC-008 # BC-009 # BC-010 # BC-01
ESPRESSO PIRATE LIME MINT FOREST SANDY
BROWN BLACK GREEN GREEN GREEN PINK

# BC-012 # BC-013 # BC-014 # BC-015 # BC-016 # BC-017
CANDY ORCHID LILAC cLOUDY CHOCOLATE CORAL
PINK* PURPLE* PURPLE* GREY BROWN ORANGE*
# BC-018 # BC-019 # BC-020 # BC-021 # BC-022 # BC-023
TUSCAN TROPICAL FUCHSIA* CARDINAL TIFFANY PLAIN
BROWN GREEN #BC-026 RED BLUE # BC-099
# BC-024 # BC-025 # BC-027 #BC-028

ACTUAL COLOURS MAY VARY.

* Powder Blue (BC-008), Candy Pink (BC-018), Orchid Purple (BC-019), Lilac Purple (BC-020), Orange Coral (BC-023) and Fuchsia (BC-026) contain R3 (E127). They do not
meet the food standards of the European Commission and should be used for decorative purposes only.




